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SUBJECT;  "Apples."     Information  from  the  Bureau  of  Home  Economics,  U.S.  Department 
of  Agriculture. 

—  ooOob'  — 

Today — since  it's  Friday  the  thirteenth — I'm  going  to  pass  on  to  you  my 
lost  cheerful  piece  of  information  right  at  the  "beginning.     It's  about  the  apples 
that  are  coming  to  market  now — and  the  apples  that  will  "be  coming  to  market  through- 
out this  fall  and  winter.    Plentiful  is  one  way  to  describe  them,  Or,  to  quote  the 
crop  reporters  of  the  Department  of  Agriculture  in  Washington,  D.  C. — 

"The  commercial  crop  of  apples  this  year  probably  will  be  one  fourth  again  as 
large  as  it  was  last  year — and  well  above  average." 

And  if  you  are  one  who  likes  to  get  started  with  your  apple  eating  right 
a*ay— here's  a  further  bit  of  news. 
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"There  will  be  big  supplies  of  the  earlier  apples  this  year — especially  of 
those  that  are  good  for  eating  fresh  out  of  hand." 

With  that  big  crop  of  apples  in  the  offing,  you  may  want  to  check  up  on  buy- 
ng  pointers.     So  here  are  a  few — from  men  who  work  out  the  standards  of  quality 
^t  are  used  for  grading  fruit  of  all  kinds. 

*irst  of  all,  when  you  go  to  buy  apples,  you'll  have  in  mind  the  purpose 
°r  which  you  want  them — for  eating  raw — or  for  cooking — or  for  a  little  of  both, 
r  as  any  little  boy  knows,  there's  a  lot  of  difference  in  the  apples  that  grow 
on  the  various  kinds  of  apple  trees.     Some  are  best  just  as  they  come  off  the  tree. 
"'"ers  are  more  tart  and  firm — are  better  for  eating  after  the  cook  has  worked  her 
on  them.     Still  others  are  good  either  way.     But  any  apples  need  to  be  fully 
Pe  for  eating  raw — not  quite  so  ripe  for  cooking. 
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"You'll  find  that  you  can  shop  a  lot  more  intelligently  for  apples  if  you 
know  something  about  the  more  important  commercial  varieties — enough  so  that  you 
can  recognize  them  and  tell  what  kind  of  an  apple  each  one  is. 

"For  instance,  of  the  varieties  on  the  market  now— Jonathan    and  Grimes 

Golden  are  general -purpose  apples.    That  is,  they're  good  for  cooking  as  well  as 

for  eating  fresh  out  of  hand.     The  Mcintosh  and  Delicious  varieties  in  the  "baskets 

next  to  them  are  for  eating  raw. 
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By  November — three  other  important  general-purpose  apples  will  he  on  most 
markets.    These  are  the  Baldwin — the  Northern  Spy — and  the  St  ay  man.    And  for  cook- 
ing there'll  he  the  Rome  Beauty — one  of  the  best  baking  apples  there  is;  and  the 
York  Imperial  and  Rhode  Island  Greening. 

How  many  apples  you  buy  at  a  time  will  naturally  be  decided  first  by  how 
well  your  family  likes  apples.  But  it  should  also  depend  on  whether  or  not  you 
have  a  place  to  store  them. 

"If  you  have  a  cool  place  to    store  them — that's  well  ventilated  and  never 
gets  "below  freezing — it  may  be  economical  to  buy  apples  by  the  bushel  or  the  barrel. 
This  cool  place  may  be  a  cellar  with  a  dirt  floor — or  an  unheated  room  with  a 
window  in  it  for  ventilation — or  a  space  in  the  garage." 

And  just  one  final  suggestion  about  buying  large  quantities  of  apples — 

"It's  a  good  idea  to  buy  a  sample  lot  first.    For  although  appearance  and 
color  tells  a  lot  about  apple  quality — they  are  no  insurance  that  the  apples  will 
be  good.    Tasting  is  the  best  test." 

And  speaking  of  tasting — here's  a  word  from  the  cooks. 

"The  most  important  thing  to  remember  in  cooking  apples  is  —  you  must  be 

"Paring  with  water.    For  apples  are  four-fifths  water  to  start  with.    Use  only 

enough  water  in  applesauce  to  cook  the  fruit  soft  without  scorching.    Put  just 

enough  in  baked  apples  to  keep  them  from  sticking  to  the  pan.    And  use  no  water 
"*  ill  ' 
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"Spices — in'  moderation — add  piquancy  to  apple  dishes.     Cinnamon  and  nut- 
meg "blend  in  with  the  delicate  apple  flavor  without  stealing  the  taste  spotlight. 
Sprinkle  nutmeg  on  applesauce  just  "before  you  serve  it.     Otherwise  it    is  likely 
to  make  the  flavor  of  the  sauce  "bitter  as  it  stands.    And  never  forget  to  add  a 
bit  of  salt  to  any  apple  dish — to  bring  out  the  good  flavor. 

"Apple  pie  with  cheese  is  the  Great  American  Dessert  as  far  as  many  men  are 
concerned.    Here's  something  special  along  this  line.    Cover  a  whole  pie — either 
one  that's  cold  or  freshly  "baked— with  American  cheese,  cut  into  thin  slices  or 
grated.    Put  this  in  a  very  moderate  oven  until  the  cheese  melts.    Then  take  it 
out  and  serve  it  while  the  cheese  is  still  warm  and  soft." 

I  could  go  on  and  on  about  apples  in  salads— about  apples  scalloped  with 
sweetpotatoes  or  fried  with  various  vegetables.    And  I  could  speak  highly  of 
glazed  apple  rings— both  hot  and  cold.    And  I  could  give  you  my  favorite  receipt 
for  baked  stuffed  pork  chops  with  half  a  baked  apple  served  with  each  chop. 

But  instead,  I'd  like  to  remind  you  again  about  the  good  apple  news  that 
started  this  broadcast.    There's  a  big  crop  of  apples  coming  to  market  this  year — 
and  there  are  especially  big  supplies  of  the  earlier  apples. 


